Historic,  arcliived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


rv© 


I  EXCLUSIVE  TO 

STATE  EXTENSION 
^EDITORS—  — 


No.  249 


September  1,  1938. 


SAUER  RIBSM  OR 
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"Sauer  raten"  or  fermented  turnips,  is  made  in  much  the  same 
way  as  sauerkraut.     The  characteristic  turnip  flavor  is  changed  somewhat  and 
much  of  the  strong  odor  is  gone.    Preserved  in  this  way,  turnips  a,dd  variety  to 
the  daily  winter  fare,  just  as  sauerkraut  does. 

Fall  turnips  make  the  "best  sauer  riihen.     For  finest  flavor  and 
texture  select  medium-sized  turnips,  those  ranging  from  2|-  to  3|-  inches  in 
diameter.     Smaller  ones  lack  flavor  and  larger  ones  are  inclined  to  he  woody 
and  tough.     Those  with  the  highest  sugar  content  give  "best  results. 

Wash  and  shred  the  turnips,  using  a  shredder  if  possible ,  Do 
not  pegl,    A  little  less  salt  is  needed  for  sauer  riihen  tha.n  for  sauerkraut  - 
about  3-g-  ounces  of  salt  to  each  10  pounds  of  shredded  turnip.     Mix  thoroughly 
in  enamel  pans  and  then  put  into  open  stone  jars  until  the  desired  acidity  is 
reached.    At  this  point  the  product  can  he  packed  in  various  ways.     The  main 
thing  is  to  exclude  air  throughout  the  fermentation  and  storing  process. 

If  the  sauer  riihen  is  packed  in  glass  jars,   the  lids  are  left 

loose  to  allow  the  gas  released  by  fermentation  to  escape.     Once  each  24  hours 

the  lids  are  removed,  the  shreds  pushed  down  into  the  jars  by  means  of  a  wooden 

spoon  or  blunt  wooden  stick,  any  overflowed  juice  returned  to  the  ja.rs,  and  the 

lids  replaced..  Gas  ceases  to  be  given  off  in  about  4  days,  after  which  time  the 
jars  are  sealed  tight  and  stored  at  room  temperature.     The  fermentation  period 
is  8.bout  12  to  14  days  and  the  product  is  then  ready  for  use. 

Detailed  directions  are  given  in  Circular  No.  389,  Production  of 
Sauer  Riiben,  published  by  the  U.  S.  Department  of  Agriculture,  Washington,  D.  0. 
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